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A new culinary concept has been developed to praise true Brazilian ingredients and focus the world’s attention in a region: the
Amazonia. Extensive research was performed about a local root from the Amazon region – priprioca – used previously by the cosmetic
industry. This novel concept resulted in the culinary use of the root in sweet and savory dishes, and in the advertising of the substance
produced by small communities of the Amazonia.
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A banner under which we have been ﬁghting for years at
D.O.M restaurant is the research of ingredients from the
Amazon region. In the world’s biggest rainforest there is a
plethora of products yet to be discovered and studied. This
area presents the largest biodiversity worldwide. An organiza-
tion located in Brazil, the – Instituto Socioambiental – has
developed one of the biggest anthropology research in North-
ern Amazonia (ISA, 2004), describing a very rich area with a
considerable amount of different ethnics and languages from
American Indians. These indigene populations have used a
broad range of products from the rainforest for centuries.
Approximately three hundred vegetable varieties have been
domesticated from the local culture and cultivated for food
issues. Some of them probably have not been cataloged yet,
including mushrooms, seeds, ﬂowers and roots. This fact
shows a huge potential for gastronomic research, which may
be converted in an important support for local population and
also environmental improvements.
This quest does not only happen due to D.O.M.’s Brazilian
vocation (Atala, 2003; Atala and Chagas, 2007), but also dueee front matter & 2011 AZTI-Tecnalia. Production and hostin
fs.2011.11.001
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ess: alexatala@domrestaurante.com.brto our indignation with the fact that the cosmetic and
pharmacy industries know better and dedicate themselves
more to the products from the rainforest than the gastro-
nomy does. In the past, these kinds of companies spoiled
considerably the area. Although they are trying to improve
their relationship with this region, the situation is far to be
successful.
Investigating the possible uses for these products, one of
the most appealing ingredients was the priprioca (Cyperus
articulatus L.), a medicinal and aromatic root from the
same family as the rush and the papyrus. The cosmetic use
of this root, which grows naturally in the Amazon rain-
forest, is widespread in the North of Brazil, where it is part
of the ‘‘banho de cheiro’’, an aroma that is a key element of
the Amazonian tradition (Conceic- ~ao and das Grac-as,
2008) (Fig. 1).
From this starting point, D.O.M. began to develop a study
about priprioca alongside the multinational fragrance com-
pany Givaudan and the cosmetic industry Natura (Smeraldi,
2009). The priprioca root was never used as food, not even by
the native populations of the Amazon. Therefore, a ﬁrst
approach was to elucidate whether this product could be used
as aromatic ingredient in different dishes as it shows an intense
and characteristic ﬂavor. There are some kinds of vanillas in
Brazil that show peculiar odors but priprioca root contains ang by Elsevier B.V. All rights reserved.
Fig. 1. Priprioca, local root from the Amazon region.
Fig. 2. Beetroot cream with mandarin and priprioca.
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as fragrance it should be much better tasting it. The study,
developed about six years ago, has already produced some
results. The root is not toxic (data not shown) and it does not
have alkaloids (content below permitted FDA recommenda-
tions), thus being ﬁt for consumption. Its essence has the
versatility and some of the applications given to vanilla, but
with another ﬂavor nuance, with slight earthy and smoky hints
and aromatic notes oscillating between herbal and woody. It is
no surprise, therefore, that the gastronomic use of the root has
been presented in a number of international congresses,
generating curiosity and astonishment.
The aim of this culinary concept was therefore the extrac-
tion of the aromas contained in the priprioca root, which can
respond to different aspects. Firstly, the culinary aspect that
provides new sensations to different food product. Secondly,
but not less important, a rational and a sustainable exploita-
tion of this root could offer socio-economic beneﬁts to the
population of this area from the Amazonia as priprioca could
be considered a high value-added product in the future.
Culinary concept: deﬁnition
The extract from priprioca root can be a novel and
interesting ingredient, which can be added to a wide range
of different dishes. Two different techniques were used in
order to collect this new ﬂavor and provide new percep-
tions to the ﬁnal dish.
Description of the culinary process
The cosmetic industry Natura develops a great social work
in the sustainability ﬁeld alongside the communities that
produce the priprioca in the Amazon area. This company
established relationships with poor communities that extracted
raw material from Brazilian vegetal biodiversity as suppliers.
In Para´, three communities (Campo Limpo, Boa Vista andCotijuba) were contracted in 2003 to produce priprioca to be
used as a fragrance. The partnership with Givaudan has aided
the chef with the research of the ingredient and the conﬁrma-
tion that there are no impediments for the gastronomic use of
the root. Only after a profound and extensive study, aided by
Givaudan’s scientiﬁc support and Natura’s social responsibil-
ity, the new ingredient was ready to be tested into a recipe.
The extraction of the priprioca essence was carried out using
two different processes. The ﬁrst and simpler method consists
in immersing the root into cereal alcohol (transparent color)
during ﬁfteen days at room temperature. During that time, a
colored solution is reached where extracted compounds of
priprioca are concentrated. A second extraction method was
carried out by using cold distillation (Rotaval) with priprioca
roots immersed in water. This method generates an effective
heat transfer for fast evaporation preventing a local over-
heating whilst leading to a smooth mixing of the content.
Differences between extraction methods were found as sam-
ples obtained through cold distillation were characterized by
having less complex aromas. However, extracted solution
obtained by this method is interesting to be used in food like
meat and foie. Using alcohol distillation, evolution of aromas
throughout time is much richer, showing more volatile
compounds. Initial traces of aroma are more related to alcohol
ﬂavors to turn after a while into fresher aromatic notes. At the
end of the smelling experience, the more citric, smoky and
earthy aromas are retained.
Once the extraction is achieved, the alcoholic sample is
diluted in water for some applications as the original
essence can keep a noticeable hint of alcohol. Flavor’s
intensity can be lower but the absence of a persistent
alcohol note does enhance the original notes of priprioca.
The addition of priprioca in different types of dishes is
carried out by dropping and extraction process must be
adjusted according to the product.
Case studies
The described procedure covers a broad range of applica-
tions in food. One of the best peculiarities of this aromatic
compound is that it is capable to show different ﬂavor
characteristics depending on the material that it has been
Fig. 3. Ravioli of lemon and banana.
Fig. 4. Lemon, banana and priprioca.
Fig. 5. Chocolate cream with priprioca used as an earthy agent.
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alcoholic extract are represented by the following examples: Caipirinha: the combination of priprioca essence with
citric products is the key element for this case. It also
plays an interesting role the contrast between the fresh
sensation caused by the mint and the aromatic intensity
of priprioca. It provides a very complex ﬂavor full of
earthy and alcohol notes. Beetroot cream with mandarin and priprioca (Fig. 2).
 Ravioli of lemon and banana (Fig. 3).
 Lemon, banana and priprioca: this dish is probably the
most intriguing and impressive case. The interaction of
ﬂavors from these products deliver an intense mouth
feel with sudden explosions of controlled-released
aromas, which aggressively travel up from mouth to nose
(Fig. 4). Chocolate cream with priprioca: ﬂavor in this dish is
complex and distinctive, since the strongest aroma
resembles the one found in earth/soil (Fig. 5). Fish coated with a priprioca dressing.Until now, the use of priprioca in food has been
constricted by our limits in the essence extraction process.
That is the reason why it would be paramount to explore
other methodologies of extraction. Optimizing the metho-
dology would clearly foster the great potential of this new
ingredient even more. Another required step would be to
obtain the FDA (US Food Drug Administration) license
for the commercialization of the root in the food industry.
In summary, we can conclude that priprioca is an
excellent new ingredient. It gives an extraordinary number
of incredible ﬂavors and it is capable to transport the
costumer to the original and true taste from the most
famous region of Brazil, Amazonia. However, it would be
unfair to only consider priprioca as a new and versatile
ﬂavor. In this sense, the commercialization of this product
and Fairtrade support could bring great beneﬁts to the
indigene population from the Amazonia and develop a
sustainable way of using this particular and amazing piece
of earth.
Acknowledgments
The author would like to acknowledge Rodrigo Olivera
from INCQS—Instituto Nacional de Controle de Quali-
dade em Sau´de (Brazil) for his useful help to successfully
achieve this work.
References
Atala, A., Chagas, C., 2007. Escofﬁanas Brasileiras. Larousse do Brasil,
Sao Paulo, Brasil.
Atala, A., 2003. Por uma Gastronomia Brasileira. Bei, S~ao Paulo, Brasil.
Conceic- ~ao, R., das Grac-as, M., 2008. Priprioca: um recurso aroma´tico do
Para´. Eduepa e Museu Paraense Emı´lio Goeldi, S~ao Paulo, Brasil.
ISA, 2004. Biodiversity in the Brazilian Amazon. Instituto Socioambiental
e Estac- ~ao Liberdade, S~ao Paulo, Brasil.
Smeraldi, R., 2009. O Novo Manual de Nego´cios Sustenta´veis. Pub-
lifolha, S~ao Paulo, Brasil.
